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Housekeepers  1  Chat 


Friday,  March  28,  1930. 


NOT  FOR  PUBLICATION 


Subject:  "Roast  Lamb  for  Sunday  Dinner."  Menu  and  recipe?  from  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Bulletin  available:     "Aunt  Sammy's  Radio  Recipe?"  and  "Lamb  As  You  Like  It." 


What  shall  we  have  for  Sunday  dinner?  Roast  Leg  of  Lamb,  if  it1s  all  right  with 
you.  With  the  Roast  Leg  of  Lamb,  let's  serve  Carrots  in  Parsley  Butter;  Aspara- 
gus on  Toast;  Pried  Pineapple;  and  Chocolate  Ice  Box  Cake. 

Did  I  ever  tell  you  that  I  have  a  friend  in  the  Bureau  of  Home  Economics,  who 
has  cooked  seventeen  hundred  legs  of  lamb?    Looks  as  if  she  is  out  to  establish 
a  world  record  as  a  meat  cook,  doesn't  it?    There's  a  scientific  reason  behind 
the  roasting  of  every  one  of  those  seventeen  hundred  legs  of  lamb. 

To  return  to  Sunday  dinner  —  how  shall  we  cook  a  leg  of  lamb  in  our  own  home 
kitchens?    I'm  sure  that  Lucy  Alexander  —  she's  the  lady  who  has  roasted  seven- 
teen hundred  legs  of  lamb  —  would  tell  us  that  roesti ng  is  the  best  way  of  all 
to  cook  leg  of  lamb.     Por  lamb  is  one  of  the  tender  meats.     Every  bit  of  lamb, 
from  tip  to  tail,  is  so  tender  that  it  can  be  either  roasted  or  broiled.  Don't 
worry,  however,  if  you  like  lamb  stew,  for  there  are  many  little  tidbits  of  lamb 
that  are  just  right  for  stew. 

As  for  leg  of  lamb,   select  a  plump  one,  cut  so  as  to  include  some  of  the  loin. 
Tell  the  butcher  to  leave  the  "fell"  on.     Wipe  the  leg  with  a  damp  cloth, 
sprinkle  with  salt  and  pepper,  and  rub  with  flour.     Then  place  the  leg  on  a  rack, 
in  an  open  roasting  pan,  and  do  not  add  water.     By  the  way,  Miss  Alexander  re- 
commends a  rack  in  roasting  all  kinds  of  meat.     The  rack  holds  the  meat  away 
from  the  pan,  does  away  with  the  bother  of  turning  the  roast,  and  keeps  the  meat 
from  cooking  too  fast  on  the  bottom.    Put  the  lamb  leg  into  a  hot  oven,  and  sear 
for  about  30  minutes.     Then  reduce  the  oven  to  very  moderate  heat,  and  continue 
to  raost.     Allow  about  30  minutes  to  the  pound,  including  the  searing  time.  A 
well-fatted  lamb  leg  roasted  in  this  way  will  need  no  basting. 

When  selecting  a  leg  of  lamb,  or  any  other  roast,  suit  the  size  to  your  family, 
but  remember  that  left-over  lamb  is  a  fine  thing  to  have  in  the  larder.  Roast 
lamb  is  one  of  the  best  meats  for  slicing  cold,  Every  scrap  can  be  used  in  any 
one  of  a  dozen  hot  appetizing  dishes. 
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Let's  see  —  we're  h~  vi ig  Chocolate  Ice-Box  Cake  for  dessert.     You'll  find 
directions  for  this  delicious  c-ke  in  your  radio  cookbook. 

Our  Sunday  dinner  menu,  again:     Ro^st  Leg  of  Lamb;  Carrots  in  Parsley  Batter; 
Asparagus  on  Toast;  Fried  Pineapple;  ?nd  Chocolate  Ice  Box  Cake. 

A  number  of  this  week's  questions  are  about  lamb;  I  have  s^ved  them  till  today. 

Question  Number  One:   "Just  what  is  meant  by  the  'fell'  on  lamb?" 

Answer;     The  "fell"  is  the  thin,  papery  outer  covering  on  a  lamb  carcass.  Miss 
Alexander  always  leaves  the  fell  on  the  leg  because  it  roasts  more  quickly  with 
the  fell  undisturbed.     The  meat  also  shrinks  less,  and  is  juicier.     Though  you 
sometimes  hear  that  the  fell  has  strong  flavor,  Miss  Alexander  has  not  found  this 
true*     For  the  soke  of  looks,  however,   she  prefers  the  fell  removed  from  lamb 
Shoulder,   saddle,  and  chops. 

Next  question:     "I  wish  you  would  tell  me  something  about  cooking  lamb  chops. 
Lamb  is  cut  into  so  many  kinds  of  chops  that  I  never  know  which  to  choose.  For 
instance,  there  are  loin  chops,  rib  chops,   shoulder  chops,  French  chops,  English 
chops,  etc.     Do  you  cook  them  all  alike?" 

Answer;     There  certainly  is  variety  in  lamb  chops.     But  they  are  all  tender  meat, 
and  no  matter  what  plain  or  fancy  names  they  go  by,  all  lamb  chops  should  be 
broiled.     Broiling  by  direct  heat  under  a  gas  flame,  or  over  a  bed  of  hot  coals, 
or  in  an  electric  grill,  is  one  way.     Pan-broiling  in  a  heavy  skillet  is  the 
other.     Chops  can  be  broiled  to  a  turn  either  way,  if  the  temperature  is  regulatec 

Another  trick  in  cooking  lamb  chops  is  never  to  cover  them  as  they  are  broiling, 
and  never  to  add  water.    Also,  it's  easier  to  broil  a  thick  chop  and  keep  it  juic; 
than  it  is  a  thin  one. 

First  sear  the  lamb  chops  quickly,  then  lower  the  temperature  and  finish  at  mod- 
erate heat.     In  broiling  thick  chops,  a  very  good  way  is  to  finish  them  in  the 
oven.  Brown  them  first  in  the  skillet,  then  slip  a  rack  under  them,  and  set  them, 
skillet  and  all,  in  a  moderate  oven.     Then  you  can  give  attention  to  the  rest  of 
the  dinner,  with  no  fear  of  overcooking  the  chops. 

There's  a  lot  more  about  lamb  in  Miss  Alexander's  bulletin,  called  "Lamb  As  You 
Like  It."     This  is  an  eight-page  leaflet,  with  pictures  and  recipes  of  roasts  and 
chops.     The  leaflet  is  free  for  the  asking. 

The  next  question  is  from  a  listener  who  asks  whether  I  can  tell  her  how  to  clean 
an  Axminster  living  room  rug,  with  soapsuds. 

Yes,  I  can  tell  her  how  to  scrub  a  rug  with  soapsuds,  but  I  wouldn't  advise  her 
to  use  this  method,  at  home,  on  a  large  rug.     Not  being  experienced  in  rug  clean- 
ing, and  with  no  facilities  for  stretching  her  rug,  and  drying  it  quickly,  she 
would  run  a  serious  risk  of  having  a  streaked,  faded,  sorry-looking  rug  in  the 
end.     Commercial  rug  cleaners,  however,  use  modern  machines  and  methods,  in  their 
plants,  and  can  oftentimes  completely  rejuvenate  soiled  rugs.     I  believe  it  would 
pay  my  North  Dakota  listener  to  send  her  Axminster  rug  to  a  reliable  commercial 
cleaning  establishment.    If  she  has  some  small  rugs  that  need  cleaning,  she  might 
practice  on  those  herself.    I  '11  be  glad  to  send  her  a  bulletin  from  the  Bureau 
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of  Home  Economics,  called.  "Floors  a.nd  Floor  Coverings."    She'll  find  rug  cleaning 
methods  given  there,  and.  many  other  useful  suggestions  for  furnishing  up  the  house 
for  spring* 

Last  question!   "Is  it  possible  to  make  chili  sauce  with  canned  tomatoes  as  well 
as  with  fresh  ripe  tomatoes?" 

Certainly,  Chili  sauce  may  be  made  from  canned  tomatoes.    Use  the  recipe  given 
in  the  cookbook,  on  page  Sh,  and  substitute  good  quality  canned  tomatoes,  in 
place  of  the  chopped  ripe  tomatoes  called  for, 
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